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FOOD AND NUTRITION 

GRADE 11 

QUESTIONS ON: Raising agents 

Wk 9:01/06/2020 

Name of educator: Mrs M. Bungshee Worksheet 

Try to work out what has gone wrong with each of the following mixtures, by choosing one 

of the answers and giving a reason for your choice of answer. 

 1 A chocolate cake has come out of the oven very flat and heavy. This is because: 

 a) That’s how chocolate cakes should be. 

 b) Plain flour was used instead of self-raising flour. 

 c) The oven temperature was too high. 

 2 A Swiss roll has come out of the oven very flat and crisp and it cracks when it is rolled up. 

This is because: 

 a) The flour was beaten into the mixture instead of folded in which knocked all the air out.  

b) The oven temperature was too high. 

 c) The wrong sugar was used.  

3 Some scones have risen very well in the oven, but they taste soapy and dry. This is because:  

a) Sour milk was used to mix them. 

 b) The oven was not hot enough. 

 c) Bicarbonate of soda on its own was used as the raising agent. 

 4 Some bread rolls have come out very heavy and chewy. This is because: 

 a) The yeast was dead and therefore could not make carbon dioxide gas. 

 b) Self-raising flour was used. 

 c) The yeast was very active. 

 5 Some puff pastry slices have come out of the oven very greasy and flat without many 

puffed layers. This is because: 

 a) The oven temperature was too high. 

 b) The oven temperature was too cool. 
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 c) The wrong fat was used. 

 

1 Name three chemical raising agents. 

 2 Name two mechanical raising agents. 

 3 Describe two ways that air can be added to mixtures. 

 4 Find a recipe for cupcakes. Read through the method.  List all the ways that air is added to 

help make the cupcakes rise. 

 5 Name the raising agent that is used when making bread. 


